PON&O CONGO SQUARES 



2/3 cup shortening (margarine) 

1 (1 lb.) pkg. brown sugar 
3 eggs 

2 3/4 cups self-rising flour 
1 cup (6 oz. bag) chocolate chips 
1 cup pecans 

' In large bowl, mix shortening, brown sugar and eggs. Sift self-rising 
flour. Mix well with other ingredients. 

1 Add chocolate chips and nuts. Pour into well greased 9 x 13-inch 
pan. Bake at 350 degrees F. for 30 minutes. 
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MISCHIEVOUS MM PROWNIES 

1/2 cup cocoa 

2 sticks butter or margarine 

4 eggs 

2 cups sugar 

1 tsp. vanilla 

1 1/2 cups plain flour 
1/4 tsp. salt 

2 tsp. baking powder 

1 (4 oz.) pkg. instant chocolate pudding mix 

• Melt cocoa and butter. Beat eggs and sugar together in a mixing 
bowl. Add cocoa and butter mixture. Add vanilla. 

• Beat thoroughly. Add flour, salt, baking powder and pudding mix. 

• Bake at 350 degrees for 20 to 25 minutes in a 9 x 13-inch pan. 




Super Snacks 




ICE CREAM CRUNCH PIE 

2 1/2 cups Rice Krispies 

1 can flaked coconut 

1 cup chopped pecans 

1 stick margarine, melted 

3/4 cup brown sugar 

1/2 gallon vanilla ice cream, softened 

• Mix Rice Krispies, coconut, pecans and melted margarine together 
and spread in a 9 x 13-inch pan. 

• Bake in a preheated 300 degrees F. oven for 30 minutes. 

• Remove from oven and stir in brown sugar, then take out half of 
this mixture and reserve it. 

• Over the half in the pan, spread the softened ice cream. Sprinkle 
the reserved mixture over the top, cover with foil and freeze. 



NUKEP CHOCOLATE FUME 



3 cups semi-sweet chocolate morsels 
1 (14 oz.) can sweetened 

condensed milk 
1/4 cup butter or margarine, 

cut into pieces 
1 cup chopped walnuts 




• Combine first 3 ingredients in a 2-quart glass bowl. 

• Microwave at MEDIUM (50%) 4 to 5 minutes, stirring at 1 1/2- 
minute intervals. Stir in walnuts. 

• Pour into a buttered 8-inch square dish. Refrigerate at least 2 hours. 
Cut into squares. Yield: 2 pounds. 
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OVEN-&AKEP CARAMEL CORN 

1 cup fresh-popped popcorn 

1 cup dry-roasted peanuts 

1 cup pecan halves or pieces 

1 cup butter or margarine 

1 cup firmly packed brown sugar 

1 cup sugar 

1/2 cup light corn syrup 

1 tsp. salt 

1/2 tsp. baking soda 

• Combine popcorn, peanuts, and pecans in a large roasting pan. 

• Melt butter in a large saucepan; stir in sugars, corn syrup, and salt. 
Bring to a boil; boil 5 minutes, stirring often. (Temperature will be 
about 244°). Remove from heat; stir in baking soda. 

• Pour sugar mixture over popcorn and nuts; stir well. Bake at 250° 
for 45 minutes, stirring every 15 minutes. Cool. Store in an airtight 
container. Yield: 6 quarts. 




CHEESE-RICE KRUNCHIES 



2 cups grated cheese 

2 sticks margarine, softened 

2 cups flour 

2 cups Rice Krispies cereal 



1 Mix grated cheese and margarine. 

Add flour and mix well. Add Krispies and mix well. 

' Shape into small balls and place on ungreased cookie sheets. 
Flatten each ball with a fork and bake at 375 degrees F. about 10 
minutes. Yield: 7 1/2 dozen. May be frozen. 
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CHOCOLATE CHIP COOKIES 



1/2 cup Crisco 

1/2 cup margarine or butter 

1 cup brown sugar 

1/2 cup granulated sugar 

2 eggs 

1 tsp. salt 

1 tsp. baking soda 

1 tsp. vanilla 

2 cups flour 

2 cups (12 oz.) chocolate chips 



' Cream together shortening and sugars. Blend in the eggs, salt, 
soda and vanilla. Mix in flour, then chocolate chips. 

1 Drop by rounded teaspoonfuls 2 inches apart, onto ungreased 
cookie sheets. Bake at 350 degrees F. for 12 to 15 minutes or until 
lightly browned. Cool slightly, remove from sheet. 




PEANUT PUTTER CANPY 



1 package confectionery sugar 
3 tbsp. cream 

2 heaping tbsp. peanut butter 




• Save 1/2 cup sugar to knead and work mixture after combining all 
ingredients. When mixture becomes creamy, roll in wax paper and 
put into refrigerator overnight. Slice off as needed. 

• Garnish with nuts. 
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GATOR PAW COOKIES 

1/2 cup butter 

1/2 cup white sugar 

1/2 cup brown sugar 

1 egg yolk 

1 cup flour 

1 egg white, unbeaten 

1/2 cup nutmeats 

• Beat first five ingredients together, roll into small balls. Then roll 
into 1 egg white, then into 1/2 cup finely chopped nutmeats. 

• Place on greased cookie sheet and bake at 300 degrees F. for 5 
minutes. Remove from oven and make a "gator paw" indentation in 
the center of each cookie and fill with currant or raspberry jam. 
Return to oven and bake for another 15 minutes. 




GRANNY'S &REAP PUPPIN' 



1 cup stale bread crumbs 

2 cups hot milk 
1 oz. chocolate 
1/2 tsp. vanilla 
1/3 cup sugar 
legg 

1/8 tsp. salt 



Why do they call 
pudding "pudding"? 

Because you are 
always "pudding" it 
into your mouth! 



• Soak bread in milk for 30 minutes; melt chocolate in saucepan 
placed over hot water, add 1/2 the sugar and enough milk taken 
from bread and milk to make of the consistency to pour. 

• Add to mixture with remaining sugar, eggs slightly beaten, salt, and 
vanilla. Turn into a buttered dish and bake 45 minutes in a 
moderate oven. Serve either hot or cold with cream. 
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NIPPER'S GATOR COOKIES 



1 cup butter or oleo, softened 

1 1/2 cups sugar 

2 large eggs 

1 tsp. almond extract 

4 cups all-purpose flour 

1 tsp. baking soda 

Ready-made frosting (your favorite) 



Beat butter at medium speed with an electric mixer until creamy, 
gradually add 1 1/2 cups sugar, beating well. Add eggs and almond 
extract, beating well. 

Combine flour and baking soda, add to butter mixture, beating well. 

Roll dough to 1/4-inch thickness on a floured surface. Cut with a 
2 1/2-inch cookie cutter. Place on lightly greased baking sheet. 

Bake at 375° for 10 to 12 minutes. Remove to wire racks, and let 
cool completely. Spread with favorite frosting. Yield: 48 cookies. 




PAGGY'S SWAMP CIPER 



2 1/2 cups apple cider 

1 cup orange juice 

2 1/2 cups ginger ale 
1/4 cup lemon juice 
Sugar to taste 



1 Combine all ingredients in a pan with the exception of the sugar 
and ginger ale. Sweeten to taste and then chill. When ready to use, 
add ginger ale and serve. Serve very cold. Makes about 9 servings. 
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LITTLE NIPPER MINI-PIZZAS 

1 pkg. (1/2 lb.) Premium 

Brown 'n Serve sausage 

links, cut into thin pieces 
1 pkg. refrigerator biscuits 
1/2 can tomato paste 
Oregano 
1 cup shredded sharp Cheddar cheese 

• Roll each biscuit out to about 4 inches in diameter. Place on greased 
baking sheet. 

• Spread biscuit surface with tomato paste. Sprinkle with oregano. 
Add 6 pieces of sausage to each biscuit. Sprinkle with cheese. 

• Bake in very hot oven, 450 degrees F, for 5 minutes. Serve hot. 
Yield: 10 servings 



&AGGY GATOR CUPCAKES 



1 (18 oz.) pkg. yellow or 

devil's food cake mix 
1 (16 oz.) container 

ready-to-spread vanilla frosting 
1 small tube green 

decorating frosting 




1 Bake cupcakes in muffin pans lined with paper baking cups 
according to package directions; cool completely. Spread white 
frosting on cupcakes. 

' Draw Baggy Gator's face (shown here) on the white frosting with 
green frosting. Yield: 2 dozen. 
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GRAHAM CRACKER PUPPING 




1 pkg. Knox gelatin 
1/4 cup cold water 

1 cup milk 

2 egg yolks 
1/2 cup sugar 
1/4 tsp. salt 
1/2 tsp. vanilla 

1 cup whipping cream 



' Beat egg yolks, add sugar, salt and milk. Cook until mixture boils up. 
Soften gelatin in cold water and add to custard mixture. Stir until 
dissolved. Let cool. When cool, add 2 stiffly beaten egg whites and 
the whipped cream. Add vanilla. 

■ Line dish with graham cracker crumbs, then add custard and top 
with crumbs. Refrigerate. Cut in squares to serve. 
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PEANUT PUTTER £ 
CHOCOLATE CANPY COOKIES 

Mix together: 

1 cup peanut butter 

2 sticks melted margarine 
1 lb. box confectionery sugar 
1 cup graham cracker crumbs 

• Put this mixture into a 12 oz. bag of melted chocolate morsels and 
pour it over a well-greased cookie sheet. 

• Refrigerate for 15 minutes. Remove and slice into 2" x 2" squares. 
Leave in pan and put back in refrigerator. Serve cold. 
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ALLIGATOR PARS 



1 pkg. light brown sugar 

2 3/4 cups regular flour 

2 1/2 tsp. baking powder 
1/2 tsp. salt 

3/4 stick of butter 

3 eggs 

1 cup chopped pecans 

1 pkg. chocolate chips (12 oz.) 

1 tsp. vanilla 




' Mix flour, baking powder and salt. Set aside. Mix butter and sugar. 
Stir well. Add one egg at a time. Beat by hand a few strokes after 
each egg. Add dry ingredients, then nuts, chocolate bits and vanilla. 

' Grease and flour 9 x 13-inch pan. Bake at 350 degrees F. for 25 or 
30 minutes. Let cool and cut into squares. Don't overbake. 



POPCORN CANPY 




3 quarts popped popcorn 

11/4 cups sugar 

1 1/4 cups molasses 

1/2 tsp. salt 

11/2 tbsp. melted butter 



• Use fresh-popped popcorn; spread out on buttered pan. Combine 
sugar, molasses, salt, and melted butter in cooking pan. Cook to 
about 290 degrees or hard crack stage. 

• Pour over popcorn and spread thin, making sure all corn is covered. 
Break up when cold. 
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M £ M COOKIES 



1 lb. M & M candies 
1 cup butter or margarine 
3/4 cup white sugar 
3/4 cup brown sugar 
1 tsp. vanilla 



2 1/2 cups flour 

1/2 tsp. baking soda 

1/2 tsp. salt 

2 eggs 

1 cup chopped pecans 



' Chop 1 1/2 cups of the candies. Save remainder for decorating. 
Cream the shortening and sugar until light and fluffy, and add the 
eggs and vanilla. Gradually add the flour, soda and salt. Add the 
nuts, if desired. 

1 Drop by tablespoons (rounded) on slightly greased cookie sheet. 
Bake at 350 degrees F. for 6 to 7 minutes. Remove from oven. Put 
3 whole candies on top of each cookie. Return to oven, bake 3 to 5 
minutes or until light brown. Remove from baking sheets and cool 
on wire racks. 

Yield: 5 dozen cookies 



COCONUT PARS 



1/4 lb. butter 

1 cup graham cracker crumbs 

1 cup shredded coconut 

1 cup chopped pecans 

1 small can condensed milk 



• Melt the butter. 

• Pour into an an 8 x 8-inch baking pan, and coat the bottom. 

• Layer ingredients in order: crumbs, coconut, pecans, 
condensed milk. 

• Bake 30 minutess at 375°. Cool, then slice into squares. 
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PERFECT PEANUT BRITTLE 



11/2 cups sugar 

1/3 cup boiling water 

1 tbsp. butter 

1/2 tsp. salt 

1/2 cup light Karo syrup 

1 tsp. baking soda 

1 1/2 cups raw peanuts 

1/2 tsp. vanilla 




• Dissolve the sugar in boiling water and mix well. Pour in syrup and 
cook until mixture will spin a thread. Now drop in peanuts and cook 
until the mixture is a very light golden brown. Take off heat. 

• Add salt, soda, butter and vanilla. Stir with a wooden spoon. Pour 
this over a buttered sheet of foil and spread with spoon as thin as 
possible as it cools. Keep spreading thin with buttered hands. Set 
into freezer for 5 minutes to quickly cool. Break into pieces. 



NIPPER'S NUTTY COOKIES 



1 pkg. (9 oz.) pie crust mix 
1 cup light brown sugar 
1 egg, well beaten 
1 tsp. vanilla 
1 cup chopped nuts 
(pecans or walnuts) 



• Mix pie crust mix and brown sugar together. Add the egg and 
vanilla; mix well. Stir in the nuts and shape in a roll about 10-inches 
long. Slice into 1/8 inch thick cookies. 

• Bake on greased cookie sheet 8 to 10 minutes at 350 degrees. 
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PEANUT PUTTER FUME 

3 cups white sugar 
11/2 sticks margarine 
2/3 cup heavy cream 

1 Bring to a boil over medium heat, stirring constantly to prevent 
scorching. Boil for 5 minutes, continuing to stir. Remove from heat. 
Add 1 jar (7 oz.) marshmallow creme and 2/3 cup smooth peanut 
butter. Beat until stiff enough to hold shape. Pour on wax paper 
and when set, cut in squares. 



COCONUT CRUNCHY 
MINI-PALLS 



1 stick of butter 
1 cup brown sugar 
1 cup flaked coconut 



1 cup chopped nuts 

1 cup chopped dates 

2 cups Rice Krispies 



Mix nuts, coconut and Krispies in bowl. Melt butter, then add sugar 



CH0C0LATE-ALM0NP GROWL 



1 cup sugar 
1/4 cup water 
1 tbsp. corn syrup 



1/2 cup butter 

1/2 cup almonds 

1/2 pound chocolate bar 



' Put first 5 ingredients into a skillet, cook to a hard crack stage, or 
until almonds are toasted a light brown, stirring constantly. Pour into 
pan to cool and spread with melted chocolate while candy is still 
hot. Cool and break into pieces. 
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CHEESE PUFFS 




1/2 cup butter or margarine 
2 cups shredded cheddar cheese 
1 cups all-purpose flour 
1/8 tsp. salt 
1/4 tsp. paprika 



• Cream the butter; add shredded cheese and cream well. Sift flour 
with salt and paprika and add to creamed mixture. 

• Shape in 1 inch balls. Freeze on baking sheet and when frozen, 
store cheese balls in freezer bag. If you do not want to freeze them, 
chill cheese balls for several hours before baking. 

• Place on baking sheet in moderate oven (350 degrees F.) about 15 
minutes or until puffed and brown. 
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CRUNCHY PARTY MIX 



2 cups Wheat Chex cereal 
2 cups Corn Chex cereal 
2 cups Rice Chex cereal 
3/4 cups salted nuts 
2 cups cheese tidbits 
6 tbsp. butter 

4 tsp. Worcestershire sauce 
1 tsp. seasoned salt 




• Heat oven to 250 degrees F. Melt butter over low heat in large 
pan. Stir in Worcestershire sauce and seasoned salt. 

• Add the cereals and nuts and cheese tidbits. Mix over low heat until 
all pieces are coated. Heat for 45 minutes in the oven, stirring every 
15 minutes. Yield: 7 servings 
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GRANNY'S &R0WNIES 

2 sticks butter 
4 (1 oz.) squares 

unsweetened chocolate 
2 cups sugar 
2 cups broken nuts 

1 cup flour 

2 tsp. baking powder 
2 tsp. vanilla 
4 eggs 

• Melt butter and chocolate slowly in saucepan. Remove from heat. 
Stir in all ingredients, except eggs. Add eggs and beat well. 

• Bake at 350 degrees F. for 30 minutes. Cool. Cut into bars. 




SNIPPER'S NO-PAKE COOKIES 



2 cups light brown sugar 
1/2 cup butter 
2 eggs, beaten 
1/4 tsp. salt 
1 tsp. vanilla 



3 cups sifted flour 
1 tsp. baking soda 
1 tsp. cream of tartar 
1 cup chopped nuts 



• Cream together butter and sugar. Add eggs, salt and vanilla. Sift 
together the dry ingredients and add to first mixture, adding nuts 
last. Mix all ingredients well. 

• Make rolls, wrapped in floured wax paper, and put in refrigerator 
overnight. Slice about 1/2 inch thick and place on greased cookie 
sheet. 
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FLAMINGO FIXATION 

1 (32 oz.) bottle cranberry-raspberry juice drink 

1 (46 oz.) can unsweetened pineapple juice 

2 1/2 cups orange juice 
1/4 to 1/2 cup sugar 

2 tsp. almond extract 

1 (33 oz.) bottle ginger ale, chilled 

Combine first 5 ingredients, and chill mixture. Just before serving, 
stir in chilled ginger ale. Yield: about 4 1/2 quarts 



TROPICAL PUNCH 

1 (46 oz.) can pineapple juice 
1 (33 oz.) bottle 7-Up 

1 (6 oz.) can orange concentrate 

2 pkg. lemon-lime Kool-Aid 
2 cups sugar 

• Mix the above together. Add enough water to the above to make 1 
1/2 gallons of punch. Add a scoop of sherbet to each glassful of 
punch when served. 



&AGWS Wm KOOUR 



10 oz. frozen strawberries 
6 oz. lemonade concentrate 



10 oz. crushed pineapple 
3 qt. ginger ale 



• Blend in blender. Before serving, add chilled ginger ale. 
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SWAMPY MILK SHAKES 
MAPE EASY 



Combine milk and fruit/flavoring in container of an electric blender; 
process until smooth. Add ice cream, and process until smooth. Serve 
immediately. Yield: about 3 1/2 cups. 

Plain Vanilla: 1/2 cup milk; 1/2 teaspoon vanilla extract; 3 cups Z 
vanilla ice cream or frozen yogurt. 

Chocolate: 1/2 cup milk; 1/2 cups chocolate syrup: 3 cups vanilla ice 
cream or frozen yogurt. 

Strawberry: 1 (10 oz.) package frozen sliced strawberries thawed; 3 
cups vanilla ice cream or frozen yogurt. 



Banana: 1/2 cup milk. 1 banana 
sliced; 3 cups vanilla ice cream or 
frozen yogurt. 

Cherry: 1 (16 oz.) can pitted dark 
sweet cherries, drained; 3 cups vanilla 
ice cream or frozen yogurt. 

Peach: 1/2 to 1 cup milk; 2 cups 
of fresh, frozen (thawed), or canned 
(drained) sliced peaches; 1/4 teaspoon 
almond extract; 3 cups vanilla ice 
cream or frozen yogurt. 

Pineapple: 1/2 cup milk. 1 (8 oz.) 
can crushed pineapple, drained. 3 cups 
vanilla ice cream or frozen yogurt. 

Pina Colada: 1 (8 oz.) can crushed 
pineapple, undrained; 1/4 teaspoon 
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